
BUMBLE BEE SEAFOODSJNC. 

P.O. jBox 85362 
9655 Granite fGdge Drive 

’ Suite 100 
San Diego, CA 

92123 
Tei: 838 715 4000 
Fax: 858 560 6045 

January 7,2003 

Ms. Felicia B. Satchel1 
Chief, Food Stamiards Branch 
Office of Food Labeling (HP%820) 
Center for Food Safety and Applied Nutrition 
Food and Drug Administration 
5100 Paint Branch Parkway 
College Park, MD 20740-3835 

--- ------‘fte: -; -----Request-for Temporary-Marketing Petition for Bumble Bee Chunk Light 
“Touch of Lemon” Tuna ----.-- .--_____ .---._- -l_c -.- .,._ .- .- . . .._ ._ __. _ 

Dear Ms. Satchell: 

Bumble Bee &z&x&, Jnc. respe&fully requests a temporary marketing permit under 21 C!FR $130.17 
to market chunk light tuna in water, mikily flavored with lemon juice and lemon oil and labeled as %umble Bee 
Chunk Light Tuna” with a trade name of ‘Touch of Lemon” and a pacldng medium/flavoring des&ptor stating 
‘In water, with natural lemon flavor” (see attached labei sample). We believe this petition is not controversiai 
andwouldgreatlybenefit~. 

Asba@mund,21 CPR161.19O.(a).(6).(vii)permitstheuseoflemonflavoringf?.xcant&tuua 
provided that it is ‘prepared from lemon oil and citric acid together with safe and suitable carriers for the lemon 
oil which are present at nor&mctional and in&#&ant levels in the &i&d canued goods.” For this product, 
weareinsteadcombiniug lgofnaturallemonjuicewithO.5g,oflemonoiltoa&ieveourdesiim$dfIavor 
profle, while using ingredients which are GRAS and which the U.S. coflsuner recognizes assa&andcommollin 
her household. Consumers frequently squeeze a wedge of lemon atop tuna to yield a milk flavor and aroma (an 
e&ctweateartemptingtomirror),andinconsumer rewrch they equate this to lemon juice rather I&n lemon 
oil. 

Additionally, 21 CPR 161.19o.(a).(8),(vi)p~~~erequired~fbrthistygeof~roduct by 
stating “Ifthe flavoring ingredients designated in paragraph (a)(6)(vii) of this se&ion-are used, the words “lemon 
flavored” or %ith lemon flavoring” shah appear as part of the name on the label; for example “‘lemon flavored 
chunk light tuna..“” 

While our request fbr the descriptor ‘In water, with natural lemon flavor” may seem a subtle d&in&on, 
it is substantial in the mind of the U.S. consumer. Flavored tunas have been tried many times in the United 
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States, but have never been commerciaUy successful. This is because the p&nary usage for canned tuna remains 
atuna~hsandwich,andtheconsumerdoesnot~a~vor~~tooverpowertherecipethatsheusesto 
create her tuna sandwich. As we have developed this “Touch of Lemon” product, our consum er research 
revealed that consumers would be interested in a  product with just a  TiId lemon flavor - they f?eque@y 
described it as a  “hint of lemon” or a  ‘touch of lemon” - which would replicate her current practice of squeez& 
a lemon wedge over the tuna to provide m iklness to the~smell and taste. Labehng language such as ‘&mon 
flavoredchunklight~“however, canveyedtoconsumersthatlemon~theprimarytastesensafion,~their 
perception was that it would be overpower&, and therefbre undesirable. TIJu~~ we believe that the +xmmtly 
mandated language fortunately dramatically impacts the commercial  viabii of this product, whi+e the modest  
modif icationsweareproposingaccofnglishbothther~~need~identify~asan~vclhi lealso 
umwyingtbat i t ism~theprimufytastesen@ion. Ofnote,thecanlabe~ identi&sthattheproduct“contams 
real lemon juice” and that this is “chunk light tuna with just a  touch of lemon juice added for a  m ilder, more 
delicate flavor.” 

The general information required by 2  1  CFR 130.17 for the issuance of a  temporary marketing 
permit is set forth below: 

1. The apphcant is: 

Bumble Bee Seafoods, Inc. 
P.O. Box 85362 
9655 Granite Ridge Drive 
Suite 100 
San Diego, CA 
92123 

2. Bumble Bee Seafoods, Inc. is regularly engaged in producing canned tuna products. 

3. Theapplicablestandardofidentityforcannedtunais2l CFR# 161.190. 

4. Bumble Bee Seafoods, Inc. proposes to market chunk light tuna in water, m ildly f lavored with lemon 
juice and lemon oil and labeled as “Bumble Bee Chunk Light Tuna” with a  t radename of “Touch of 
Lemon” and a packing ~medium/flavoring descriptor stating “In water, with natural lemon flavor” (see 
attached label sample). This varies from 21 CFR 161.190 in its use of lemon juice as an ingre&ent, and in 
its descriptor of “in water, with natural lemon flavor” rather than “lemon-flavored.” 

5. Tuna camred with the modest  addition of lemon juice and lemon oil is equally wholesome and non- 
deleterious as tuna canned without such flavorings. 

6. Par this product, we are combining Ig of natural lemon juice with 0.5g of lemon oil to achieve our desii 
m ild flavor prose, while using &red&s which are GRAS and which the U.S. consumer nxqn@es as safe and 
common in her household. W e  are ehmim&g 1.5g of water. W e  are using the descriptor “in wa+$, witb natural 
lemon flavor” ratherthan the prescribed %non-f lavored” to better convey the m ikhress of the taste sensation 
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(consumer research suggested that “lemon-flavored” conveyed a strong, primary taste sensation of lemon which 
wasundesirabletooonsurnersfor~primaryusageina~~). 

7. The primary purpose of the variation is to provide a product which is milder in taste and sfsoma than 
the current chunk hght tuna in water product. We believe that this will increase consumer satqfaction by 
eliminating two of the highest-reported negatives (overly strong smell, overly strong taste) and +ereby 
increase the U.S. consumer’s consumption of canned tuna. : We also believe that the proposed $abelmg will 
do this in such a way as to enable commercial success, where all other attempts at flavored tuna products 
have failed. This has primarily been due to the U.S. consumer perceiving that the flavoring w&s 
overpowering and incompatible with her pr$nary usage ofthe product. 

8. The proposed variation will benefit consumers by providing a chunk light tuna product wi& milder 
taste and milder aroma, both of which are frequent sources of~dissatisfaction and likely inhibitors to greater 
consumption. 

9. A copy of the proposed label is attached. 

11. Bumble -Bee Seafoods, Inc. anticipates distributing approximately 1.9 million cases of this product 
during the test-marketing period. The anticipated number of cases is necessary to ensure that $1 regions of 
the canned tnna market are tested. 

12. Bumble Bee Seafoods, Inc. intends to distribute canned tuna products produced under the bporary 
marketing permit throughout the 50 States. 

13. Bumble Bee Seafoods, Inc. intends to manufacture the canned tuna product under the temporary 
marketing permit at: 

Bumble Bee Seafoods, Inc. 
13 100 Arctic Circle 
Santa Fe Springs, CA 
90670 

Bumble Bee Jnternational, Inc. 
Malecon Jndustrial Zone, 
Jose Gonzalez Clemente Ave., 
Rd. 341 Km 4.5 
Mayaguez, PR 00680 

14. We intend to distribute the canned tuna product produced under the temporary marketing bermit in 
each of the fifly States. 
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15. See answer to 14 above. 

16. In order to fully assess tbe consumer response to tbe canned tuna product produced under #be 
temporary marketing permit, it is necessary to ensure tbat &l regions of the U.S. market are ad@quately 
sampled. 

Thank you for y?ur consideration of this request for a temporary nwketing permit. If you bay? any 
questions or require any additional informatioq please contact me at gibb@bumblebee.com or;604 952 
8804. 

Sincerely, I 

.&@bb . 
Senior Vice President, Qua& ASSWUICC 
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From: Tardi, Anita I, (BB) ftardia@bumblebee.comf 
Sent: Friday, March 07;2003 159 PM 
To: McCollum, Linda J 

‘cc: Gibb, Roger 0. (BB); Stiker, John C. (BB) 
Subjecti Touch of Lemon TMP 

> Karen, 
> 
> As discussed, please’find the response to the 3 questions requiring 
> clarification. 

= Item 6. How much tuna will be added per cab? 

= The product will meet press weight, as defined in the SOL We will add 
> the same amount of tuna asin our current Chunk Light products which, of 
> course, meet federal-standards for press weight. The I.59 addition of the 
> lemon components will replace water that is currently added to’our regular 
> Chunk Light Tuna product. While we don’t release our fill levels for 
> competitive reasons, we can say that .iiire’~fd@& 

> tgi@ a ~#i&pja&. 

= Item 8. Were there any earlier studies to support the product? 
> 
> We have conducted fairly extensive consumer researchon this item, 
> including both qualitative and quantitative testing. The qualkattve work 
> was used primarily to refine the productfcrmulagon (resulting in an 
> overall rating of 4.7 out of 5 in our last round of research, and a 
> product that was preferred to our “regu[ak’chunk light product 7-to-l) 
> and to optimize the product name and label design(which is what gave us 
> the insight that it should be named “Touch of Lemon”, as other:identifErs 
> suggestedtoo MUCH lemon flavor, which was-a turn-off to consumers). The 
> quantitative work was a concept test run through Accupotl, which measured 
> purchase intent, liking, value, and other measures. On all measures, the 
> concept scored extremely well, with a grade of A+ for overall lrkrng which 
> is exceptional for a new tuna product. in ,conclusion, we have done a 
> substanttal ampunt of work to suggest that we have a good concept, a 
> well-formulated and well-accepted -product, and a label which accurately 
> communicates to.the consumer what shs should expect from the product 
> within. 

= Item 11 - Is 1.9 milllion cases a probable quantity that will be 
> distributed? 
> 
> We sell 5.5 million cases of Light Meat Tuna in the United States 
> annually. While it remains to be seen exactly how successful Touch of 
> Lemon will be with customers and consumers, based on the favorable 
> feedback we’ve seento date we don’t think it’s unreasonable that it could 
> be as much as 25% of our business over the test period. 
> 
> 

Anita 



s y n e r g y inc 

memo 

to: Linda McColtum 
Food & Drug Administration 

date: March 28,2oo3 

from: Amy Kerns 

cc: Anita Tardi 
Bumble Bee 

re: Touch of Lemon Label 

Per Anita Tardi’s request, enclosed is a copy of the Bumbte43ee Touch of ljemon 
label for you review. 

Feel free to contact An,ita or me if you have any questions or need additignal 
information. 

marketing 1, creative communication 

t 714.424.0665 _ 3951s plaza drive 
f 714.424.0668 ‘suite 260 

design@synergyinc.org ,south coast metro ca 92704 
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CLIENT APPROVAL: , DATE: 
TO THE CLIENT: We advise aN clients to check the accuracy ofsupplisd artworkbefure it iSre@ased to any external supplier 
(i.e. separator, printer‘etc.). PLEASE NOTE: Synergy Inc. is notr&ponsible for the scanabilitp of the UPC. We recommend 
that-the ciiit coordinate test scans-of tti;e UPC wit&the sepatator,and/or printer. 
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